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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


The  loixowing  is  intended  c^s  a  riuick  rei'erence  for 
mei^e  cheese  for  delivery  on  DPiiiL  or  CCC  contracts..  The 


^>  '  U-S.  &iLiDE  A  OS._U^  S. JI0._1 

Shall  Have  or  Ma;.^  "oe  Permitted  Not  Permitted 

F  L  A  V  0  a 


gre^ders  when  grading  ifesh  or  current 


use  07 

cheese  oust  he  eX  least "iO  da2''s  old 


Permitted 


t  tii.ie  of  gi-ading. 
U-_S^  B  OHJJ^  S.  JTg._2 


Not  Permitted 


Practically  no  flavor  development; 
slightly  feed  flavors • 


Undesirahle  flavors  such  as  acid,  hitter, 
utensil,  metallic,  yeast;?-,  hamy,  etc. 


BODY    and  TEXTURE 
Firm,  smooth  and  curdy;  close  or  medium    Gas  or  yeast  holes;  weak,  pasty,  short, 
close.    Pew  small  mechanical  openings;      crumhly,  mealy,  etc.    Numerous  sv/eet 
an  occasional  sweet  or  swiss  hole-  holes  or  mechanical  openings. 

COLOR 

Uniform  and  t rajis lucent ,  uncolored  or       Acid  cut,  faded,  wavy,  mottled  or 
medium  colored;  slightly  seaji^^.  ahnor^ially  high  color. 

r  I  N  I  S  H    and  APPEARANCE 


P  L  A  V  0  R 

Off  flavors,  characterized  as  acid,  Strong,  undesirahle  flavors,  character- 
Tjitter,  feed,  fer;nented,  fruity,  etc,  i zed  as  acid,  metallic,  fruity,  yeasty, 
hut  not  to  a  definite  degree.  harny,  rancid,  etc. 

BODY    and  TEXTURE 


Smooth  and  "bright  appearance;  smooth 
coating  of  pareJfin  adhering  to  sur- 
face of  cheese,  uniform  in  weight, 
slightly  lopsided;  practically  free 
from  high  edges,  soiled  surface,  or 
surface  mold. 


Checks  or  cracks  in  rind,  soft  spots  or 
wet  rind,  "blistered  or  scaly  paraffin; 
mold  underneath  the  "bandage  and  paraffin; 
excessive  overlapping  or  wrinlcled  baoa- 
dage. 


U-  S.  GRADE  G  OR  U. 


Permitted 


Not  Permitted 


and 

ijoose  and  oiDen,  numerous  sweet  holes, 
scattered  gas  or  yeast  holes,  weak, 
ovei-firm,  dry,  coarse,  short,  meal;^ 
or  corlcy  to  not  more  than  a  definite 
degree. 

COLOR 
Uncoloi"ed,  medium,  or  high  colored; 
seajny,  slightl;'-  acid,  cut  or  faded, 
slightly  wavy  or  slightly  mottled. 

PINISH    and  APPEARANCE 
Misjr  have  rough,  unattractive  appearance,  Soft  spots,  rind  rot,  cracks  or  open 
scaly  paraffin,  slightly  huffed  or  lop-  ingg  of  any  kind  or  hurst  or  torn 
sided,  uneven,  overlapped,  or  wrinkled 
"biandage;  practically  free  from  mold 
ujader  handage  and  paraffin;  practical- 
ly free  from  soiled  surface  and  sur- 
face mold. 

<  Permitted 


Pasty,  excessively  gassy  or  yeasty,  or 
any  of  the  defects  listed  on  the  oppo- 
site side  to  a  pronounced  degree. 


Acid  cut,  faded,  or  mottled  to  a  de- 
finite degree. 


"bandage;  interior  mold  or  lopsided  to 
the  extent  that  the  cheese  will  not 
fit  squarely  in  the  hox,  blistered 
paraffin. 


P  L  A  V  0  R 


Off  flavors  such  as  acid,  fermented, 
fruity,  rancid,  whey,  taint,  weed,  me- 
tallic, harny,  yeasty,  etc  to  not 
more  than  a  pronounced  degree. 


BODY  and 
Loose  and  open  niimerous  sweet  holes, 
gas  and  j-^east  holes,  weak,  past;;", 
overfirm,  coarse,  short,  mealy,  corky, 
etc. 


Such  flavors  as  putrid,  kerosene,  gaso- 
line, fly  spray,  oil  or  paint,  or  such 
flavors  a.s  rancid,  fishy,   chemical.,  sour, 
fermented,  fruity,  onion,  or  obnoxious 
weed  to  the  extent  that  they  are  offen- 
sive . 
TEXTURE 

Smeary,  chall<y,  excessively  gassy,  to 
the  extent  that  a  normal  plug  cannot  be 
drawn • 


I  COLOR 
High  colored,  acid  cut,  faded,  wavy, 
seamy,  or  mottled. 

PINISH  and 
Rough,  unattractive  appearance, 
scaly  or  blistered  paraffin,  huffed 
or  lopsided,  soiled  surface,  moderate 
surface  mold. 


Not  Permitted 

Wavy  or  mottled  to  the  extent  that  the 
cheese  is  unpalatable  or  repulsive. 
APPEARANCE 

Rind  rot,  excessive  cradcs  or  open- 


3|ll 


ings  in  the  rind.    Interior  mold. 
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